Abstract: This work was carried out to evaluate the effects of preharvest 1-methylcyclopropene (1-MCP, Harvista 
SmartFresh
TM at harvest. Fruit was then stored for up to 180 days at 0 ± 1°C. Fruit fresh weight, Hunter's value a, internal ethylene concentration (IEC), flesh firmness, titratable acidity (TA), and soluble solids content (SSC) in fruit treated with Harvista TM were not different from those of control fruit at harvest. During cold storage, flesh firmness and TA were higher in fruit treated with 250 mg･L -1 Harvista TM at 2 and 3 WBH than in control fruit. IEC was 5.5-10.0% lower in fruit treated with 250 mg･L -1
Harvista TM at 2 and 3 WBH compared with control fruit as storage duration progressed, while SSC was not affected. Furthermore, flesh firmness, TA, and IEC were affected neither by Harvista TM nor Harvista TM + SmartFresh TM treatments, compared with those fruit quality attributes at harvest. The correlation maps indicated that IEC was negatively correlated with firmness and TA, regardless of Harvista TM application levels. In addition, positive correlations between fruit quality attributes were detected in treatments with 250 mg･L (Park and Yoon, 2012) .
작용억제제 (Sisler and Serek, 1997 )로서 최근 사과 Mattheis, 2008; Park et al., 2009; Watkins et at., 2010; Watkins and Nock, 2012; Yoo et al., 2013) , 토마토, 바나나, 자두, 복숭아 (Blankenship and Dole, 2003, Oh et al., 2007; Watkins, 2006 
내생에틸렌 발생량
Harvista 처리가 '후지' 과실의 저장기간동안 내생에틸렌 발생량에 미치는 영향을 보면 다음과 같다 (Table 5) (Choi, 2005; Lim et al., 2009; Oh et al., 2007; Park and Yoon, 2012; Sisler and Serek, 1997; Watkins, 2006 Watkins, , 2008 Yoo et al., 2013; Yuan and Li, 2008 
